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Recipes:  Mint Festa

Molto Mojito – With Prosecco for an Italian twist to this Cuban drink.

Make a simple syrup of sugar and water.  Dissolve 1 cup sugar in 1 cup boiling   water (can also use microwave), then let 1 cup of mint leaves steep in the mixture for 30 minutes.  Strain and store in the frig. 

For your mojito, muddle together 1 large sprig of mint in 1 oz simple syrup in a Tom Collins-style glass. 

Add 1 oz lime juice, 2 oz white rum, and splash 2 oz of Prosecco on top.  

Top with crushed ice and stir.  Insert straw and garnish with mint sprig.  

Mint Pesto

1/2 cup olive oil (try a full-bodied one, like Texas Ranch Olive Oil)
1-2 cloves garlic
1 cup fresh Mint packed
6 Tablespoons parmesan cheese
1/4 cup pine nuts, toasted
6 Tablespoon Pecorino Romano cheese (or more parmesan)

Put all ingredients in a food processor and grind together.  Makes enough pesto for 1 pound pasta.  Also great on baguettes topped with Mozzarella cheese, then heated until cheese is melted.  

Mint Oil

Heat ½ cup olive oil until it’s just a little too hot to leave your finger in when you test it.  Toss in a handful of mint, with a pinch of sugar.  Let cool.  Enjoy.  If any is left over, refrigerate, and use within 3 days. 

Wonderful for salads, tabouleh, and a finish for lamb.  Try with the Mint-Cucumber Salad below for an extra kick.

Mint-Cucumber Salad

2-3 Cucumbers

1 T Olive Oil (try a milder one, such as Amici or Ariston)

2 t white wine vinegar

Salt and fresh ground pepper to taste

3 T finely chopped fresh mint

Slice the cucumbers in ½ and scoop out the seeds.  Slice into thin slices.  Whisk together the olive oil, white wine vinegar, salt and pepper, and mint.  Marinate the cucumbers for ½ hour or longer in the refrigerator.  Serve well chilled. 

Sweet Strawberries with Balsamic Vinegar and Mint

1 1/2 lbs. fresh strawberries, hulled and quartered
2 Tbs. balsamic vinegar (O&Co. Premium Balsamic or Ariston Balsamic Vinegar)
2 1/2 Tbs. sugar
1 Tbl. mint, chopped

Stir the balsamic vinegar, sugar, and mint together.  Stir in strawberries.  Let macerate for 1 hour.  Serve as a side dish, as a topping over vanilla gelato, or over ladyfingers topped with real whipped cream.  
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